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? F.gg Lore and Rec:lpes

i By Marion Harris Neil, M. C. A., Principal of Philadelphia

School of Cookery.

2

the whites and
ergs. Whisk the whites
1g pineh of salt. and

wonfuls of sug
st be whisked stiff}
the weight of a whole

vanilla
large,

Take the
IPT'H[! in
the \'.'l'.l.!r' nf
not to

me, s0 as to

Pt

leave

g fare

L S r A e e A A R T P sttt ]
Just npw, when eggs are plentifal, s g =
and when light diet is to be specialls = I
recommended, a few egg dishes mav be < t
of use, To prevent the juice of oLt oy
pies from soaking into the b g -]-
erust, brush the crust over with a bea g pat n
en egg before puatting in the fruit. f il
When making frosting in warm weath i -z :
&r, set the whites of eggs on ice for . .
a short time before using. When |

beaten eggs are to be mixed with hot

milk, as in making custards or gravies,
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add the hot milk to the beaten |':'_:-": : rhin DTS inverted
a spoonful at a time, stirring we!l, until SR opersiilan .1,'””.1 the
the eggs are thin, then add both to- now i# used. Strainthe
gether; this will prevent the eggs from | with it and the yolks
eurdling. Egg stains ecan be easily re-| "’ ted custard: Beat up
moved from silver by rubbing with a! _ EEET. adid the milk grad-
wet rag dipped in fine table salt. Ta! 1Y amis ‘:"I_.'"j be one '-”,“1 '!‘]!1'1."!'-
mend broken china, nse a cement made | AUATIET JHnts, adding more milk it re-
by stirring plaster of paris into, the | Guired. Fhen add four tablespoonfuls

white of an egg.

Eggs are valuable remedies for burns,
and may be used in the following ways:
The white of the egg simply used as a
varnish to exclude the air; or, the
whige beaten up for a long time with
a T®ablespoonful of fresh lard till a
little

water separates; or, an exeellent !

sugar and
exiranet
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one teaspoonful of va-
Pour this mixture inte
stand it in a pan of
and stir with an even,
n until the custard
ennts the spoon, which
woden one; do not allow

w 1o cool.

remedy is the mixture of the yolk of | snow eges piled op high in a glass dish
an egp with glyeerine, equal parts: put | and pour eonsterd arcund. Sprinkle the
in a bottle and ecock tightly—shake | top with chopped eocoanut. I{pop in
before using; this will keep for some |4 eoul place i1l rendy for serving,

time in a cool place,

Eggs when boiling frequently burst,
This is e¢aused by their being too full
of air, and may be prevented by prick-
ing one end with needle hefore put-
ting them into the water. This makes
an outlet for the air, and avoids any
possibility of their bursting, Eggs be-
eome unwholesome if kept in refrigera-
tors: a fungus forms in them which is
easily found by the mieroscope, al-
though it is not noticeable to the taste,
This funeus constitutes a danger when
we consider how many eggs are con-
sumed by all of society, and
people of delicate constitutions ought
to be particularly careful that they eat
fresh and not kept eggs. Boiled eggs
whieh adhere to the shell are fresh A

cliasses

good egg will sink in water. Stale
egos are glassy and smooth of shell
The shell of a fresh egg has a limelike

surface, A boiled egg which is dull
and dries quickly on the shell when
taken from the pan is fresh., FEggs
whieh have been packed in Iime look
gtained, and show the action of the
lime on the surface. If packed in bran
for a long time, eggs acquire a musty
smell,

The white of egg eontains water,
and as the shell is porous this evapor-
ates, and air enters to take its place;
the air cell at

as a matter of course
one enid of the egg gets larger. Now
as air it lighter than water, a stale|
ego will be lighter than a new laid one.
If then, when an egg is pint into
water, it has a tendency to float, it
mayv be considered as stale, If the
pores of the shell be filled up with
grease as soon as the egg is Iaid the |

evaporation of the water will be in &
great measure prevepted, and the cgg
will continne good for a longer period
than otherwise,

Jixe g . 1 My sing 1 a ake | lfemon, when stewed soft mash with a
i quf' 0 [ prika: to: seaxon. Bt constantly over :]l'w ]:-”rt.q'«:“ SRe, TARG, $-Lube o WAk wooden spoon and add sugar according
Boil four "'L']' for ﬁi"t'-.l-]'l]'l :mm_]!p;: the fire t ‘1 t gete .‘!'ll.ft]i" -mt]. tl:vlu e > Yo "Gasta. To We sucoesatol Hhla iaks
then plage in cold water till required:  remove and stir a minute or 1wo longer, malade has to be very thick. Have a
melt f.no heaping tablespoonful/ of but- i SRerve on the toast nnd very bot. This SARDINE CANAFES. evlindrie pudding mould, well buttered.
ter. stir in two tablespoonfuls of flour, dish i= epoiled it is overcooked. Cream twa tablegpoonfuls of butter | Cut some slices of stale bread. remove
add one cupful of milk; boil for T|”'*"’] Deviled Eggs. | and work into this gradually one tea- |lln- erust, shape them into rectangles
minutes, stirring all the time; remove ! Bail three eggs for fifteen minutes. 1 spponful of lemon juice, one-quarter | about one and a half ineh hroad and as
from the fire, and when the s=auee -.-‘,I__l‘_ . T .1i-'-. t]...ﬂ._ and cut a small| of a teaspoonful of white pepper .uulilnng as the depth of the mould. Dip in
eool mix in two well-beaten and strain- | __'_"'" 'ﬁ st Lo ”‘h,!w them stand; | one teaspoonful of finely.chopped pars. [a little melted butter and place them
ed egigs: add two heaping T:ll-'lr.-']h"""';',_":.””'];_T,] '.1.,'.,i in halves: remove the| lev. From a number of large sardines all around the mould, overlapping edeh
fuls of grated cheese, salt and eayenne | :rnllk-a and mix them ‘with one teaspoon | remove very ecarefully the skin and |[other. _ Cover the bottom with small
to tqste. Shell the eggs, cut them Iny ¥ul of <A 1 little anchovy exteaet, | bones, keeping them in as perfect | triangles of well buttered bread. When
auarters, and place in a fireproof 532-'11:!_"' ol ype, salt and pepper. halves as possible. Hard beil one nr!rlnm' put tilf-‘ﬂpp](-s in, cover with
ponrtthe sanee over them, -‘_|-rm£;h* Fill the whites agpin, piling them neat- | two  eggs. and with g silver knife { mm?]u-'r glice of bread and bake fur'u!h‘
with¥more cheese, and cover with fine ) 0 a point; spriokle a little 'h”ii""' chop finely and separately the yolks| honr in a rather slow oven. When
bread ernmbs, Bake in a moderate | arsley over and serye on vounds of } and whites, Cut the erust from r!nirli‘_"_‘"d." to serve turn ‘.'I‘-‘”'i" ‘_i"“'" on a
Ve Thr fitteen minntos I L i Buttored foast. Serve at oOnes: slices of hread whieh is two days uhl.i dish and nun_ahl out. Serve with n little
Erowned Eggs. [ d = i Canepe of Eggs. trim each to an oblong shape and toast | "."“’;"“_' oF l“."tlf,r;‘ !'”1" '?I:rn:-;T t::!llr:ipt
Put one enpful of good brown gravy '_ OO e Genua  wrhieh golden brown., When cold spread each I '}"“' b 'g‘“‘_" ik } -'t““‘]: i‘_“‘i”;i]r""'h 3
so3s haking tin, and break iuto |tf Roil SAEECEEER AR, e v the slice. with the seasoned butter, :tr-i'”‘l‘ S water and passe gh @
:f“u;' enws. Being. carefil not 1o spoil | takes fifteen minutes. Take of .t.lf range on it one of the sardine halves | fine colander. ~
over with a seasoming of salt and | ['RC oftt ThE FUTER BT IIEl waln n}\ twice across the canape with fine lines TRUTE BAGQ-M Sy
ek ¢ and a little bread |t Rop six € 'Fpr‘ Ihr” pickles VURULS, 1 of the ege volk and white. Piek over and wash two-thirds of a
eayenue ;lt']']"!'. S z . . two boned an shovies; mix well to e . ful f sago, add one pint of ecold
erumbs. Bake in a n_nnlr-r:ttv oven for, vather, adding .'he' -.-'r:lke-‘., salt, pepper . 'f'1' oL Pkl I oAl 7
five minutes: then lift out the eggs|®“1 06 @ SO 5 Ens i CHARLOTTE RUSSE. water and boil slowly until elear, stir-
and eayenne to taste and one teaspoon | ring occasionally to prevent lomping
with an egy slice, and place them on | $ul of tarragon vinegar. With this Dissalve one and a half t]f‘"]lll]"f: TI|‘|L 1!I‘J]‘|l 14 Ao .l_ o 1.1‘ j
a vound of buttered toast. Turn the| i the whites of the eggs, put 2| tablespoonfuls of powdered gelatine in ! As .t thic al’n- .nd._ -}.““p !.",“r'| :ut[r ”I;s
gravy from the pan into “.“”“n?-r'm"l ,_.,l Il piece of butter on the top. Have | half a eupful of milk. Beat the yolks “II _“'l;“ g ‘T .ﬂ _:_‘?‘.‘]:"l";"lr : -“l:]l:
and stiv in one tablespoonful of to-| eight rounds of fried bread, make the |of five eggs with four heaping tl‘l'lp'{.“,:.ljlm _”:‘_m : r.“.l: j““l- % ]_"f 1”-\
mato eatsup. Let this boil up, then L- stand one on each, put them into | gpoonfuls of sagar together, and put | Wit f"”-'"'l _t]'"l“_‘“j'“‘ .I'_'.,'_ur :‘:'rl'__n“’
pour over the eggs and serve very hot.| 'l_:: u.\.'-rs to get thoronghly heated and | them into a double bailer with 11:1'&'_“ sago ";"J‘ }.-.n\‘uk ”T]h: ;ITI:‘I;T“ ¥ \|1?l.kl" I:
Buttered Eggs. ;_,-1-\ & ‘al onee. cupfuls of milk. Stir over the fire until | enomgh fo Ill" besting A r-t["‘ e
. : . = ' it begins to thicken, but do not let it | menngue by Deaung RREraCEs -
Put twa 1:Ihlt’k‘['llllillfllfﬁ of l-'l”""l Eggs 2n Gratin, %I--’I'LHI' add r'w.d:-knh'ml gelatine whites of three eggs, a pinch of salt
into a small, enameled saucepan. Di- Have ready some boiling water in a -':]‘-'I 11_'1;1 'fm',, E |,,l:;',, When ‘.,“.,ll;un-l three tablespoonfuls of powdered
rectly it fritters add to it ane heaping fry r\_. nan, add to it one tablespoonful | :I;:I T-h“r.“- h:-';v-l“l “‘-{h'r-‘-*. of the eegs, one | “ugar. When very stiff and glossy
tablespoonful of finely ‘}‘;'I'I""1 | "’mhi of vinegar and n little salt, break four | .?»-:w}m..nf!:! ‘r vanilla extraet, Hﬁﬂh'l!h:llf i "!'r'_‘”'l I}'-F. over the top of the dish,
rooms, a large teaspoonful of ¢ |u|.;-.: 'V sgps and add one at a time to _”"".:1 nint of whinped eream Mix thor- | sprinkle with ;:-.w.l.-.ru-l. sugar and re-
':i“‘_“. o shallots, and h']“..". - ’.‘l“ e Wiler: simmes slowly until the “‘l_‘”"u onghly, and when beginning te set pour  turn to the oven until lightly browned.
h‘_l of chopped l"'r"h'-\-i EEY 208 '.M-N} are just set; lift them out carefully | ;000 4 mold pre \.-n|~l\ lined with lady | S S
minutes. then break in three smal with a fich alice and drain: put each | gn..c The ladv fingers should he | BROTH CUSTARDS.
vrs; add salt and ]?t‘]'l':‘f' "'I' "'f“":': slice on buttered toast. Sprinkle eneh | g meg grenly that thev mav fit :.I!Trl: Beat the volks of three cggs until |
and stir ull one way m.t-el 1:1. u.‘-:?'. ege with a i:--jrl Er:.?p,f I'arllu"-:lfri,],.- mold, Set aside until wanted., rurubth”r”tmhh_ mixed. Add one cupful ,:
are all well thickened. Serve at oner chepse, brown qu ckly in a hot oven | que anid serve. Fotian hroth of aav. kind —hult, ik
on hot, well-buttered tonst, and =erve, - 5 & ',.;, -\':.'li— and suficient salt to make it
Ox Eyes. et BRUNSWICEK STEW. palatable. Strain into  very small,
These dainties made of rings of | MARYLAND CHICKEN. In a large kotile put one-half of alslightly buttered cups, stand in a pan
stale hread = J‘:"-"'1 v omils, Cut "i’_"""."" (lean and ent into pieces as for a [n-nnrll “-’_-..T_“: ._j,».-,-.l‘ ham: add fonr|of warm water and place in a m -<|t-r:|?.<-
rather mlb.r'. thau_ha'f :'” ineh 1}-.;..--~.. frieassee. Wipe each I\it"'a* with adry |iuli".'|-i] onion=s and I'l;u'- at the side | oven until the _'I‘l‘“”'.‘l'\ :lr'.-. “7:- ”“q,
and et in ranmnds with o top OF &1, gin into slightly-beaten egg and | (U Tql Gatil the fat is tried out | may be aseertained hy thrusting a
tumbler, taking --.:m|1_-'ll ronnds f‘r‘!‘l“ vall in fine hread erumbs. Arrange "":-.r:-l the onions partly s B spoon or knife ht:ul..: into the center;
the .-n||i-_-" of £aeh “_'-TI’ I!I.:I !.1‘. i \‘_; | .14%-[:_ buttered pan and IILH&' m A | 1”,”“.!!:“;_.-_ Add twao ehickens di t- a1 'l“”'. . the _t”I'”_‘.I " “.:” . ‘n;..'_‘.lll.r
,.;r.mji wineglyss Ly -.;i i i-t.r.T-'ln hot aven for three-quarters of an h“”'"'wi ou fov o Tricaseee. one can of .:I.x_x;; f not, it .“'“, n -m-':|rn-,l \ :
;;n. :|‘1'-|\ !"':1'*_ :'\l‘ :{“ :"‘h‘l_",_{-:\u',l"“'k:.:: basting three times with melted | 5 oo and four quarts of boilicg *'-I- m .\_'\1!- ‘1“ AWHY  On ié® an
IEY AT Binsthed: S Lo N8 NNy and dimomer until the ment is tender. | *erve very ecold.
into the middle of each .l‘.ll;_'_,.k.nl! ;|!1'[ | ,_H;l;lik" * reth with the ek .'e!hl! ;'1!.11 .;;.;:I;‘:..i peppet i — e —
pepper thom. and PUE 8" Aenps :ll.'” tips of the wings. Into a clean sauce |..”.,,‘. nared and ent ! SCOTCH SHORT EREAD.
of milk on the top of t':'ll‘}'f‘ i 4" & I}':':‘;‘" 1-:}‘." put one tablespoonful of IJI”-""-E;.—..,,. £ ceraped  or ("ream thorvoughly together one
in a hot oven t ”, the wiites are set, one tablespoonfn]l of flour. one-third -’7--1 pint of voung lima ful of butter and two copfuls of sugar,
bait Hod iv'.'u\'vll._ W h_-'" roady. i_”‘_' gl ,‘”-,_H.,.t..,.,.:,{.-.! of salt and a dash of | for three-qu: | wdd one teaspoonful of vanill
hot dish, :.T“_””"h with watereress and Qtir until well mi_‘\'.P'!.é v NViow add the _ one well beaten egz. Work
send to table, ’ ae cupful of the ]Il'-'!]l_]”.l flony hlended with e d warer, stir ticient pastry flour to make
Snow Eggs. ckened add one sprig of ntil thickened_ then drop in two table- 1. Roll ont half an ineh thiek,
Put into o sauveepan one and a half half of a bay leaf, a ‘=|-"'-_' spo wonfi ;1‘. of Lutter eut 1nto bits and | cut into squares, lay on greased pans,
pints af milk and one inch of vanills f thvme, a slice of onion and ont inn I...|. ontul of chopped parsley prick with a fork and bake pale brown
pod; let this simmey gently for thirty | quarter of 8 green pepper. Simm T a for n moment longer. :n a moderate oven.

Egg Farced and Tomato Sauce.

Boil four egge for fifteen minutes
and put them into cold water until
cold. Shell them; ent them in halves
lengthwise. Remove the yolks, put
thém into a basin, add one tablespoon-
it';:l of butter and pouud them together
'\\".:'n a wooden spoon; then add two
eges well besten: one tablespoonful of
| finely chopped parsley, —a little salf,
| pepper, p e, grate of nutmeg and a

fow drq'e ot
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nudding dish,
{in and ponrs

hot with 1

W
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butter and
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Have pieces
» buttered foast,
for cach ners
ed mushrooms,
bilespod nfuls =
break fonr
blespoontuls
1= and en

&

weg th
sntte

1 . |
talyesnooniat o

oven to ]-\'f-'l‘]'l warm.

_.‘d hot to
Egg Erouillee,

gees anto at,

nf tomato

amion juiee, Fill ap
bie mixture. Butter a
arrange the eggs neatly
tgvo tablespoon-

fuls of meited aud put in the
oven for five ar six minutes. They
should only be slightly browned. Serve

in A tureen.

to sauce

hirled Eggs.
rt of water and add one
f salt. Keep the water

holling, «tirring with a ladle or spoon
in one direction unfil it whirls rap-
idlv., Break the eggs one at a time
into a ecup and drop iute the center
aor vortex of the whirlpool, which must
be kept in motion until the egg is a
round ball. Remove carefully with a
”»l-nnm ed spoon, ;mf on a slice of but-
{'tered toast and place the dish in the

When a suflicient
been eooked, add
er, nne tablespoonful of
table,

£ have

~friedghread or
should® be  one
fn. i(Uhop up three eook-

Melt two heaping ta-
i motter in a saueepan,
add two ta-
entsup, mush-
pepper and pa-

af nively

There

wgh snlt,

Arrange the |

{ tripe into dice

for ten into a double
add one-half
of a eupful of liquer from a ean uf
mushroo two  tablespoonfuls
llur;[u d mu-l.rm-m- and more season
ing if While the chicken is
being transferred to a hot platter, mix
together the beaten volks of

strain
boiler or elean saucepan,

minutes,

s,
it L5 ol

INEATYV,

two egegs

and one-half of a ecupful of cream, and
add to the sanee. Stir for a moment
longer, then take quickly from the
fire and add one T|hl-qpuuntll of
lemon juiee, Pour round the ehiecken
and garnish with sprigs of parsley and

strips of erisply-fried bacon.
e o o
PEPPER POT,

Select one pound each of plain and
honeveonih tripe. If uncvoked, wiush
and serape thoroughly, then cover wi lh,
fresh cold water; hear slowly and sim:
mer for eight hours. In manv shops
tripe may be purchased 1'|-:t'l_\‘l boiled.
Order a good, meaty knuekle of wveal,
trim and “‘il-t' 11, [:I}! in the soup ket
tle, add three quarts of eold \‘i,lh'l
cover and simmer gently for three
hours, Strain and return the broth to
the fire. Add one eupful of diced raw
potato and a buneh of pot herbs: if
the latter =hould not be obtainable,

substitute one small leek sliced or one
half of an onion chopped fine, one-half
of a bay leaf, one-half of a medium-
sized red pepper or one tiny dried red
pepper, one stalk of celery cut fine and
salt to faste: cover #ud simmer for
ten minutes, In the meantime cut the
and the veal into small
one-quarter of a pound of
suet throngh the food chopper and
measure it, Add twice the amount of
sifted flour, one-quarter of a teaspoon-

pieces,  Put

ful of salt and sufficient jee water ! of boiling stock, add half a pint of
to mix to a stiff dongh, Make this : brown gravy and a gill of thick tomato
into dumplings the size of marbles, ;Sauce, Boil down to about half. Boil
Rub together to a paste two table [ 2 piecce of calf's head, enough for four
spoonfuls of butter and two table- | PEYSOns, in water, to whieh a '{"“" of
spoonfuls of flour. Stir gradually into | four and a drop of vinegar have been
it #about a cupful of the soup, the uf“d'l“‘l to k"'I‘ it white. When dond,
turn info the kettle and stir for a mo. | ¢4t into two inch squares and simmer |
ment. Add the prepared meat, and for five minutes in the sauce; with a
when again at the boiling point throw [ulum-n stoned olives, four mushrooms
eut into pieces and one scalloped gher-

in the domplings. Cover elosely and

simmer for fifteen minntes longer.

HOT CROSS BUNS.

Seald one eupful of milk and dis-
solve in it two tablespoonfuls of but-
ter, two tablespoonfuls of sugar and
one-half of a teaspoonful of salt. When |
lukewsrm add one-half of a yeast eake
dissolved in a little warm water and
sufficient sifted flour to make a drop
batter. Beat
until spongy and light. Add tweo well-
beaten eggs, one-quarter of a enpful of
currants, one seant teaspoonful of ein-
namon, the grated rind of one lemon
and one-half of a enpful of sugar beat-
en to a eream, with one heaping table-
spoonful of =oft butter. Sift in flour
to make a soft dough, turn out on a
floured board and knead for about five

minntes or until the dough feels
smooth beneath 1the hands. Return to
the howl, cover and set aside as be-
fore. When doubled in size, mold into
round biseunits and place on greased
panus,  Let stand until well risen, then
bake in a hot oven. When baked

brusk the tops with sugar and water
and return to the oven for g moment,
The eross on the top of each bun mayv
be made hy slashing in the dough with
a very sharp knife dipped in flour the
last thing before putting in the oven,
or after the buns are cooled icing may

thoronghly and set aside |

.d!-a.d!,.l.!, <f 0.2

aFrench Dinner Menu

!mmwm'"
Paysanne Sopup.

Halibut *‘au Plat.*"

| Calf’s Head en Fortue.

| Roast Loin of Beef Bruxellois.

Cold Squab. Vietoria Salad.

| Apple Charlotte.
Camembert

Cheese. Fruaits.

Paysanne Sou.—[Use one earrot, one
turnip, half a eabbgae and two pota-
| toes, cut into small ]!l!ll"‘h one leek and
half a sliced Melt in a
pin one ilLiTl‘t'l‘_
| feek and onions, simmer and stir a few
minutes, add the other vegetables
| pour im two guarts of water, or better,
of good white stoek, with a little salt
and pepper.  Boil rapidly for one lLour,

onion,
ounee of

sance-
put i the

Add more seasoning if required, ﬁll:n.‘nll.:

|'Mth a little piece of fresh butter and

| #erve with some thin slices of bread.
Halibut ‘‘Au Plat."’—Use a halibut
or any other flatfish suitable for four
| persons, Make a eut all along the
| bone on the black side, season and but-
ter mieely. Lay the blaek side on a
well buttered dish and pour over a

gquarter of a pint of water and the juice
of a lemon, Cook in an slow oven,
ing  often, until redueed 10 i
clear thick syrup, Finish with an ounce
of fresh butter and serve on the :mlm-
dish eleaned around the edges and
powdered with minced parsiey.

Calf's Head en Fortue.—Infuss for
halt an hour half an ounce of mixed
turtle herbs.(mint, sage, lemon, thyme,

romaine, marjoram, ete.), in half a pint |

L kin. When serving add a drop of
Madeira and four small pieces of but-
tered toast shaped into forms.

Roast Loin of Beef Bruxellois.—Ise

two pounds of peeled potatoes boiled
Iin salted water.
] wiater off and pass them through a wire
gieve. Then dry them in a pan on the
1huf. stirring vigovously with a little
:; butter. When theyv no longer stick to
| the pan mix in two beaten eggs; season
to taste, and when hard enough put
[on a buttered dish to get cold. Butter
| the potatoes as well to prevent them
!'fram erosting. When cold shape into
eromstades and brush with beaten egg.
Bake in a warm oven. Boil in plenty
of salted wuter one pound of brussels
sprouts. When done strain well, and
mix in lightly half a pint of a thiek
white sauce, season to taste and pat in
the cronstades, Powder with grated
cheese and bread erumbs and place in
a hot oven to brown, Serve arranged
neatly around the roast beef,

Victoria BSalad.—Arrange
two peeled tomatoes, eut into quarters,
two or three boiled potatoes, according
to size, and thinly sliced, a head of let-
tuce and a few slices of truffles. Sea-
tson as for ordinary salad.

Apple Charlotte.—Peel and core a
pound of baking apples. Put them in
a pan, with a little butter, eover ana
simmer with the grated peel of half a

and !

bast- |

When done pour the |

together

0 Business

Gustomers Delighted

The extraordinary values that we are
offering is only for the balance of this
month.

I

Our waist counter yesterday was one
'@ of the busiest parts of the store, mar-g
velously cheap 1s every waist and were
quickly bought by ladies who are very
® fastidious as to style.
In the domestic department the values
in linen goods and bedspreads were sur-
'8 prising to everybody. -~
'@ Just imagine in our dress gceds Cepart
ment we are sellmg chambrays (not calicos) @
at 5c a yard in grey, blue, brown and '
'® green. (4
| Hosiery bargains cheapest ever offered
in this city.
Muslin underwear, hundreds of bargams-

all garments 1ncludmg skirts, gowns, che-,
'® mises, corset covers and drawers, a great @
variety. ‘

BETTER COME
Sale “pau” last day March.

I

s L. B. Kerr & Go., Ltd.
Alakea Street
D oEGED ¢ (D ¢ D © G ¢

Exclusiveness and originality are the
prevailing notes characterizing our

MODEL HATS

U New and Stylish Hats |

On Display for Inspection

ISOSHIMA

King St. near Bethel

| k.

L _
Osteopathy

form its nutwral fun

e

i* a method of treating sickness with-
out the use of drugs, by expert mechani-
cal engineering of the diseased parts,
rsserts that the entire body will per-

if .mulmnirn! freedom to aet

fluids,

“tinns, 18 given to its

museles, blood wvessels, nerves and flow of vital

DR. F. SCHURMANN.

HOUBS—8 to 9 & m,
dtop m

OFFICE—222 Emma Square,

Residents of Hawaii 5 E A T T L E ’

CONTEMPLATING A VISIT TO

during the time of the Exhibition, June 1 to October 15, will fimd *
it to their advantage to call at the rooms of the

. HAWAIl PROMOTION COMMITTEE

and register, in order that assistance may be rendered them in se-
curing desirable hotel accommodation.

1

| ® ——
Complete information as to Hotel Rates,

Fares on file.

Steamship and Rallway

FRENCH LAUNDRY

J. ABADIE, Proprietor

Finest class of laundering; all work done by hand. Lacer
CGloves, Feathers cleaned thoroughly and promptly. Tourist work
a specialty.

258 BEEETANIA NEAR EMMA PHONE 149

T . I Ay i TR AP — vt




